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In complete harmon}^ with Milton's

words, as quoted below, this little book

is dedicated to you.

" For nothing lovelier can he found in

woman than to study household good."

ARMOUR •>*;COMPANY
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MY favorite recipe— a simple sentence,

meaningless as Sanskrit perhaps to the

average man, but oft times a veritable

gold mine of culinary wealth to woman. My
favorite recipe—my mother's favorite recipe and
possibly her mother's favorite recipe

;
guarded

and cherished as a family heirloom . How often

has it lent its helping hand in forming the piece

de resistance of a charming repast on some special

occasion where the hostess was a little more
anxious than usual to please. Small wonder it is,

therefore, that to housewives of today our favorite

recipes are literally worth their weight in gold"
and carefully indeed should we preserve them.

In this little book you will find an ideal place to

preserve the ones you value most and also some
new recipes which I would ask you to try, and
specially do I recommend those in which Armour's
Extract of Beef appears, for I firmly believe one

trial will convince you of its worth and demon-
strate to you its value as an indispensable con-

comitant in things culinary. Lowell says: Earth's

noblest thing—a woman perfected"— Perhaps

'my favorite recipe" will prove a stepping stone

towards your perfection. If it does we shall feel

well repaid for publishing the book.

ARMOUH^COMPANY



Beneath the candle lights' soft glmv

The silver shines on damask snow.

Of joys to come the glasses tell.

The steaming soup invokes a spell.

My lady smiles, her guests are pleased.

Their taste delighted—appetite appeased.
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SOUP is like the sun— it must be looked forward to three hundred
and sixty-five days in each year. It is one of the inevitable

things of life. It cannot be evaded.

The art of soup-making has ramifications which puzzle even a

connoisseur. The cook-books contain a fearsome array of formulse,

each more complicated than the last. The safest thing for the
housewife to do is to provide herself with a supply of Armour's
Extract of Beef and stick to that. With it as a foundation soup
may be prepared in a remarkably short time compared with the

old-time methods, and the expense will be far less than that which
attended the antiquated, complex ways.

A few general rules must be borne in mind in using Armour's
Extract of Beef. The Golden Rule is : Never use too much of it.

Armour's Extract of Beef is very highly concentrated. It is about

four times as strong (hence four times as economical) as most of

the other brands on the market. If too much is used, the result

is likely to be a slightly burnt flavor which will not be desirable.

A little of it is delicious. Too much spoils the broth, like too

many cooks.

For a clear soup, such as bouillon, rice or spaghetti, use one

teaspoonful of Armour's Extract of Beef to every quart of water.

For a puree, bisque, or a soup which has substance or body, use

one-half teaspoonful of Armour's Extract of Beef to every quart of

water.

For soups which have a stock of their own, use one-fourth tea-

spoon of Armour's Extract of Beef to every quart of water.

A puree or cream soup must be bound together to keep it from

separating. Melt butter and when it bubbles add an equal quantity

of flour. When well mixed, add to the boiling soup.

Allow all vegetable purees to boil up quickly for a few minutes

after the puree and stock have been mixed. This will clarify them.



ip.co)iPiyrL^^rs
BROWN SOUP STOCK

Three teaspoonfuls Armour's Extract
of Beef

3 quarts cold water

1 sprig marjoram

M teaspoonful pepper

1 tablespoonful salt

2 sprigs parsley

H bay leaf

3 sprigs thyme
4 cloves

2 tablespoonfuls butter

y^ cupful each of carrots, turnips,
onions and celery, cut in dice,

Directions for Preparing

Melt the butter, add the onion,

and brown; then add the vege-

tables and seasonings to the cold

water and cook slowly one hour.

Strain carefully and while hot add

Armour's Beef Extract, stirring

until it is thoroughly dissolved.

Add more salt and pepper, if

necessary.

This stock is used for a number

of soups and should be made in

considerable quantities and kept

in a cool place until it is all used.

POTAGE A LA CREOLE
(Tomato Soup)

1 teaspoonful Armour's Extract of

Beef

1 pint cold water

1 quart strained tomatoes

% cupful rice

1 tablespoonful finely chopped onion

2 tablespoonfuls butter

a saltspoonful paprika

1 teaspoonful salt

M bay leaf

54 teaspoonful celery salt

Directions for Preparing

Cook rice and onion together

in 1 cupful of cold water. When

the rice is done add the strained

tomatoes and 1 cupful of water.

Bring to a boil. Add Armour's

Extract of Beef and seasonings

and serve.
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PETITE MARMITE
1 teaspoonful Armour's Extract of

Beef

2 pounds shin beef cut into small
pieces

1 carrot '

1 turnip

2 stalks celery

2 small onions
4 sprigs parsley

% cupful cabbage cut into lengths

Directions for Preparing

Put meat in kettle with four

quarts of cold water. When the

juices have been drawn from the

meat add the vegetables, four

teaspoonfuls of salt, J^ saltspoon-

ful of white pepper, a dash of

paprika, a bit ofbay leaf and two

"cloves. Cook until the vegetables

are tender.

This broth is served with the

small pieces of meat and vege-

tables. The correct thing is to

serve this soup from an earthen-

ware " Marmite" or an ordinary

soup tureen.

PEA SOUP
One teaspoonful Armour's Extract of

Beet
1 can peas
1 tablespoonful sugar

1 pint-cold water

H teaspoonful paprika
1 tablespoonful minced onion
2 tablespoonfuls butter

1 tablespoonful flour

Salt and celery salt

Directions for Preparing

Drain peas from their liquor,

add sugar, onion and cold water;

let simmer 20 minutes; then rub

through a sieve, re-heat, add Ex-

tract of Beef, and thicken with

butter and flour mixed together.

Season and serve.

]p(Q)IPUIL=^I12
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j^iBcDnj^; DUCHESS SOUP

VA teaspoonfuls Armour's Extract of

Beef

4 cupfuls hot water
Salt and pepper to taste

This makes the stock for the sonp
2 slices carrot, cut in cubes
2 slices onion

1 blade mace
V2 cupful grated mild cheese

M cupful butter

34 cupful flour

1 teaspoonful salt

M teaspoonful pepper
2 cupfuls scalded milk

Directions for Preparing

Cook vegetables three minutes

in one and one-half tablespoonfiil

of butter, then add the stock

and mace. Boil iifteen minutes.

Strain and add milk. Thicken

with the remaining butter and

flour cooked together. Add salt

and pepper to taste, stir in the

cheese and serve as soon as the

cheese is melted.

OX-TAIL SOUP
Five cupfuls Brown Stock, made
from Armour's Extract of Beef

1 small ox-tail

% cup each of carrots, turnips, onions
and celery, cut in small pieces

Mt teaspoonful salt

54 cup Madeira wine
1 teaspoonful Worcestershire sauce

1 teaspoonful lemon juice

Directions for Preparing

Cut ox-tail in small pieces,

wash, drain, sprinkle with salt

and pepper, dredge with flour,

and fry in butter 10 minutes.

Add to stock and simmer 1 hour.

Then add vegetables which have

been parboiled SO minutes and

simmer until vegetables are soft.

Add salt, pepper, wine, Wor-

cestershire sauce and lemon juice.



FRENCH OYSTER SOUP
^ teaspoonful Armour's Extract of
Beef

1 pint oysters

1 pint "water

1 quart milk
2 eggs

1 large tablespoonful chopped onion

J4 teaspoonful nutmeg
2 heaping tablespoonfuls flour

2 tablespoonfuls butter

Salt and pepper to taste

Directions for Preparing

Take oysters from their liquor

and chop. Then put them back

with the liquor and one pint

of hot water in the pan. When
hot thicken with flour mixed with

cold water, then add the Beef

Extract, butter, pepper and salt.

Scald the milk with the onion

and nutmeg, add to oysters.

Stir aU well. Then add the

beaten eggs and serve.

EASY VEGETABLE SOUP
Two teaspoonfuls Armour's Extract
of Beef

2 quarts water

M cup carrots

1 cup potatoes

H onloUf chopped fine

% cup celery

3 tablespoonfuls tomatoes

Vi tablespoonful parsley

2 tablespoonfuls butter

V4.bay leaf

a cup rice

Salt and pepper

Directions for Preparing

Chop vegetables and add with

rice to water with salt; cook until

tender (about 30 minutes) ; then

add Extract of Beef, parsley, bay

leaf, and seasonings. Armour's

Tomato Bouillon may be used in

place of tomatoes—1 or 2 table-

spoonfuls Tomato Bouillon to

each quart of soup.

rpcDiFiLJiu^r^
J^ECSniPIB®
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A well stuffed turkey crisp and brown.

Thanksgiving's happy feast shall crown.

When 'neath the carver juices flow

The clever housewife's skill will show.

For well she's learned her gracious pari

And proved that hasting is an art.

14



THERE is an intangible, fascinating something about European
cooking that lures the fagged appetite into activity. Ameri-
can cooks have sighed loud and long to learn the secret.

The whole story can be told in four words— ARMOUR'S
EXTRACT OF BEEF."

European housewives are alive to the value of meat flavoring in

the seasoning of food. They use it in vegetable dishes, eggs,

entrees, in fact, in almost every department of cookery. In

Germany a jar of extract of beef is kept on the dining table along

with the salt and pepper and other condiments, and is added to

the dishes to suit the taste. Italian and French cooks employ it to

give the characteristic flavor which marks their dishes as triumphs

of the art culinary.

Armour's Extract of Beef may be used with satisfactory results

in seasoning almost any vegetable dish.

Food experts declare the cheaper cuts of beef really are the

more nutritious. The trouble always has been that these cheap

cuts lack the rich flavor of the prime parts. By using a small

quantity of Armour's Extract of Beef, which is made from prime

beef, to impart the flavor which is lacking, these inexpensive cuts

of meat may be cooked so as to be alluringly palatable.

As the basis of sauces and gravies. Armour's Extract of Beef

will be found especially valuable. It gives flavor, color and zest.

The delicious relish of meats, lost after they have been cooked

and warmed over, may be restored by using Armour's Extract of

Beef. In using warmed over meats, either in the form of stews,

croquettes or salads, it will be found invaluable. It provides the

smack which suggests more."

1R
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HUNGARIAN POT ROAST

H teaspoonful Armour's Extract of

Beef

4 lb. piece of beef cut from round

1 medium sized onion {cut up)

Directions for Preparing

Put the onion in the kettle with

one large tablespoonful of butter

and fry until brown. Then add

liquor from one can of toma-

toes, the Beef Extract, one bay

leaf and paprika. Rub the piece

of meat with salt, place in the

kettle and cook slowly until

tender, adding a little water from

time to time, if necessary. Re-

move to a hot platter and serve

with brown sauce made from the

liquor in the kettle.

AMERICAN CHOP SUEY WITH
RICE

V^ teaspoonful Armour's Extract of

Beef

1 pint of peas

3 tablespoonfuls of bacon (cut fine)

2 tablespoonfuls of onion (cut fine)

3 tablespoonfuls of uncooked rice

Salt, paprika and a dash of black

pepper

Directions for Preparing

Steam the rice in equal parts of

milk and water, with a little salt.

Cook bacon and onion together

until, partly done, then add the

peas and Beef Extract. Cook all

about thirty minutes and season

with salt and pepper. Put the

rice in a dish and turn the peas

over it. Serve.

16



INDIAN OR KARI SAUCE
Put in a saucepan a lump of

butter the size of an egg; a tea-

spoonful ofcayenne pepper mixed
with saffron (or kari); a dash of

grated nutmeg; two teaspoonfuls

of flour; salt to taste. Add one

teaspoonful of Armour's Extract

of Beefand one pint of hot water.

Boil up once, strain ; stir in a little

melted butter and serve. Use
this sauce for meats, fish, rice,

etc. If will be found piquant

and unique.

SPAGHETTI A L'lTALIENNE
1 teaspoonful Armour's Extract of
Beef dissolved in

1 cupful of hot water
1 can tomatoes
1 tablespoonful sugar
2 heaping tablespoonfuls of onion

(cut fine)

2 tablespoonfuls butter

2 tablespoonfuls flour

8 peppercorns
1 teaspoonful salt

Bit of bay leaf

1 sprig of parsley

Directions for Preparing
Cook the tomatoes twenty

minutes with the onion, pepper-

corns, bay leaf, parsley and salt.

Rub through a strainer. Add
the Extract of Beef. Brown the

butter and add the flour. When
well blended add to the hot

liquid and the sugar. Stir well;

pour over spaghetti and serve

with grated cheese.

The spaghetti should be cooked

in long strips rather than broken

into small pieces. To accotnplish

this hold the quantity to be

cooked in the hand and dip the

ends into boiling salted water.

As the spaghetti softens it will

bend and may be coiled under

the water.

Cook spaghetti thirty minutes.

ip(n)iFiurL^]^
r^Ecsnip;
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Oood genius of the chafing dwh.

Yield to the magic of our wish!

Dance flames! Odors rare ascend.

Delight our senses with a subtle blend.

Regaled with dainties sv^erfine

We bow before the household shrine.

18
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THE chafing dish was not invented for the sole purpose of

concocting Welsh Rarebits. To be sure, chafing dish cookery
is necessarily restricted to certain dishes and it cannot be

used for all purposes; but it is possible to boil, broil, stew and fry

provided the right kind of materials are used.

It is impracticable to attempt to serve a large meal from the

chafing dish. If anjthing elaborate is planned it will be necessary

to have at least two or three chafing dishes, and even then the

results will be disappointing. Unless the work is arranged in a

systematic manner confusion will result. Have all the materials

for preparing the meal on a small table near at hand. The sugar,

salt, pepper, flour and other condiments should be accuratel.v

measured, ready for use. Have the butter in small pats on a dish.

If whipped cream is to be used prepare it in advance, place it in a

deep bowl and keep it in a cool place until it is required for use.

Have the meats seasoned and ready to form into whatever cooked
dish is to be prepared. Grate the cheese and wipe the eggs

clean. Wash the parslej' and cress. If toast is to be used, prepare

it over the gas or coal fire, for toasting cannot be properly done in

a chafing dish. By doing all this beforehand the work will be

greatly lessened.

Light ragouts, omelets and egg dishes, creamed dishes, light

stews, fish savouries, curries, etc, , are the most suitable for the

chafing dish.

Where slow cooking is required for creams, rarebits and sauces

the hot water pan must always be used. -For frying or broiling

remove the hot water pan and place the pan near the flame. This

is accomplished by setting the lamp on a standard supplied especi-

ally for this purpose.

'^'<&i
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I^ECSniPIB© WELSH RAREBIT

a teaspoonful Armour's Extract of

Beef '

li4 pounds New York Cream Cheese
2 eggs

i^ cupful cream or beer

% saltspoonful paprika
Salt to taste

Directions for Preparing

Cut the cheese into small

pieces; put the cream or beer in

dish over hot water pan; as soon

as hot, add the cheese. Stir until

melted, then add the eggs, well

beaten, and the Extract of Beef,

first dissolving the Extract in one

tablespoonful of water. Season

and serve on hot crackers or toast.

SCOTCH WOODCOCK
a teaspoonful Armour's Extract of
Beef

IVz cupfuls of cream or rich milk

Vn lb. New York cream cheese (cut up)

1 egg (well beaten)

% cupful English walnut meats (out
up)

^ cupful of olives (cut up)
1 tablespoonful of butter (if milk is

used)

H saltspoonful of paprika

Directions for Preparing

Put the cream in a dish over

hot water. When hot add the

cheese. Stir until dissolved. Add
the beaten egg and stir well.

Add the paprika and Beef Ex-

tract, first dissolving the Extract

in one tablespoonful of hot water.

Stir all well. Cover and let cook

five minutes then spread nuts,

then olives on top, pressing in

with a fork. Cook five minutes

longer and serve.

20



CREAMED LOBSTER
- H teaspoonful Armour's Extract of

Beef
1 can lobster

1 tablespooaful flour

% teaspoonful paprika
1 pint cream
2 tablespoonfuls batter

H teaspoonful salt

Directions for Preparing

Melt butter in chafing dish;

add flour, stirring constantly.

Add cream and let it cook until

it begins to thicken. Add Ex-

tractof Beef(dissolved). Season

and add lobster and heat slowly.

Served with brown bread or toast.

SARDINE RAREBIT

H teaspoonful Armour's Extract of

Beef
1 box of sardines

Directions for Preparing

Remove bones and skins and

pound meat to a paste. Add a

few drops of onion juice and

lemon juice, a dash of salt, 2

tablespoonfuls of grated cheese

and 1 tablespoonful of thick

cream. Toast narrow strips of

bread on one side. Spread the

sardine mixture on the untoasted

sides, cover with the other strip

and set in the oven until the

sauce is made.

Beat the yolks of two eggs.

Add to them 6 teaspoonfuls of

melted butter and the Beef Ex-

tract. Stand on the fire to heat

until it begins to thicken. Add

}4 teaspoonful of salt and a dash

of paprika. ,Turn this mixture

on the strips which have been

kept hot in the oven. Serve at

once with quarters of lemon.

iR^ECDnrp;
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IP(Q)IFIUIL^i:^
rR^scDiirpiB© ENGLISH MONKEY

Vz teaspoonful Armour's Extract of

Beef

1 pint of cream

M pound cheese (cut fine)

1 cupful soft bread crumbs
1 egg (well beaten)

Yz teaspoonful salt

34 teaspoonful paprika

Directions for Preparing

Put cream in a dish over hot

water. When hot add the cheese.

Stir until dissolved. Add the

bread crumbs and stir well; then

add the egg and again stir.

Add the Beef Extract, which has

been dissolved in one tablespoon-

fiil of hot water, salt and paprika;

stir; cover and let cook WITH-
OUT STIRRING ten minutes.

EGGS A LA CREME
Vz teaspoonful Armour's Extract of

Beef

6 eggs

1 tablespoonful butter

'>i pint milk
1 tablespoonful flour

Vz teaspoonful salt

Pepper to taste

Directions for Preparing

Boil the eggs 15 minutes; re-

move the shells and cut them in

halves crosswise. Slice a little

off the bottom to make them
stand. Put the butter in a frying

pan to melt, then add the flour.

Mix until smooth, add the milk,

and stir constantly until it boils.

Add the Extract of Beef (pre-

viously dissolved), salt and pep-

per. Stand the eggs on a heated

platter; pour the sauce over and

around them. Serve very hot.

22



SHRIMP WIGGLE
a teaspoonful Armour's Extract of

Beef

a teaspoonful salt

i tablespoonfuls butter

lii cupfuls milk
2 tablespoonfuls flour

% teaspoonful paprika
1 cupful shrimps
1 cupful canned peas

Directions for Preparing

Melt butter and add flour, with

salt and paprika, stirring con-

stantly; then pour on gradually

the mUk as soon as the sauce

thickens. Add Extract of Beef,

and shrimps broken in pieces,

and the peas drained from their

liquor.

OYSTERS A LA ARMOUR
K teaspoonful Armour's Extract of

Beef
1 tablespoonful of butter

1 tablespoonful of flour

1 pint of cream
1 pint of large selected oysters

Dash of salt, paprika and celery salt

Directions for Preparing

Put butter in the dish. WTien

melted add the flour, then the

cream, seasoned to taste with

salt, paprika and celery salt.

Then add the Beef Extract.

When very hot add the oysters,

thoroughly drained. Let stand

untU a trifle curled. Serve on

hot plates with saltines.

After the food chopper has

been used for mincing meat or

other material, run through it a

piece of suet or dry bread. This

will keep it clean and in good

condition.

m^iBCDnip:
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APREPARATION of white salt-water clams, selected at the

sea-shore, and there richly blended with the highly nutritious

elements of malt and cow's milk, making a most delicious,

satisfying and strength-giving drink.

Prepared by the most modern patented process, which insures

absolute purity and solubility.

The food value has been thoroughly investigated, and is oflfered

to the public; and medical profession with a positive guarantee of

the qualities claimed.

While especially prepared to meet the varying and existing

requirements of dyspeptics, invalids and children, it is still partic-

ularly adapted to healthy adults wishing a nutritious and refreshing

beverage.

Armour's Malted Clams furnishes a nourishing and delicious

table and soda fountain drink, producing no harmful effects; makes

an ideal lunch for business and professional men, as well as for the

traveler, especially for those taking a sea voyage.

Armour's Malted Clams is a more satisfactory and convenient

product for making broth or bouillon than any preparation of liquid

clams. Malted Clams is ready for immediate use at all times.

Not necessary to keep on ice, and will not spoil if cap of bottle is

screwed on tight and kept in a reasonably cool and dry place.

Guaranteed under the Pure Food and Drugs Act of June 30,

1908. Serial No. 1269

Patented U. S., Feb. 28. 1905; Canada, Aug. 8, 1905. Others pending.



DIRECTIONS

Use a Dry Spoon

One teaspoonful in a mug or

glass; add very slowly hot water

(not boiling), stirring briskly,

first making a paste before filling

cup, then add milk or cream if

desired. Salt and pepper to taste.

Serve hot or ice cold. When
cooling, never put ice into it.

HOT MALTED CLAMS WITH EGG
Beat one egg. Place in bouil-

lon cup. Add one teaspoonful

Malted Clams, dissolved first in

a small quantity of hot water.

Top with hot milk, whipped

cream, or a pinch of butter.

Season with celery salt and pap-

rika.

HOT EGG MALTED CLAM

Stir one egg. Two teaspoon-

fiils Malted Clams, two ounces

milk. Add hot water, and fill

12-oz. stem glass. Top off with

whipped cream.

25



late rebels at the ordinary, every day,

hum-drum of salt and pepper — and
^mpting and piquant, something that

relish and characteristic tone to the

, and where there is a want the void

Mother Necessity of jaded appetite,

was born.

Ion is not a tomato catsup. It is a con-

s best fresh ripe tomatoes, choice herbs

Extract of Beef. The combination of

rich and tempting, a veritable artistic

aary.

oracticable for children's luncheons than

It nourishes and strengthens the little

could do. Aside from this use,

nay be employed as a relish for meat,

stock for making a rich tomato soup or

,0 be served, it will be almost impossible

ipicy relish, as it imparts a zest to this

i in no other way.

^s of Armour's Tomato Bouillon lies in

) danger of the bouillon spoiling with
y as it is kept well-corked. This does

ag part of a bottle when it is impossible

26



The dainty maiden serves with grace

The cup thai cheers—her smiling face

Gives pleasure to the waiting guest.

On mother's, too, ddight's expressed.

And thus she learns the joy of living.

True pleasure lies in pleasure giving.

27
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TOMATO BOUILLON
2 teaspoonfuls Armour's Tomato
Bouillon

% pint boiling water or hot milk

Salt and pepper to season

Directions for Preparin(<

Serve in bouillon cups with

saltine wafers. When baking

beans add a little of Armour's

Tomato Bouillon and note the fine

flavor.

SARDINES A LA CREOLE

Drain choice sardines and lay

on strips of toast. Partially cover

with Tomato Bouillon and grated

cheese. Brown in a hot oven.

BAKED FISH

Take one-third cup ofArmour's

Tomato Bouillon. Place in pan

with fish. Add a slice of onion

and parsley and baste often while

fish is cooking.

TOMATO PUREE

Vz cup Armour's Tomato Bouillon

2 tablespoonfuls butter

1 pint milk
2 tablespoonfuls flour

Salt and pepper

Directions for Preparing

Melt the butter, add the flour

and stir. Add the milk and cook

until creamy. Then add Tomato
Bouillon and season. Serve with

croutons.

28



OYSTER COCKTAIL
1 teaspooaful Armour's Tom
Bouillon

1 teaspoonful lemon juice

H teaspoonful vinegar

i drops tabasco sauce

a teaspoonful horseradish

Directions for Preparing

Mix all together, add 10 oysters

and let stand five minutes. It is

better to use blue points or small

oysters.

Chill the glasses before serving.

TOMATO JELLY

1 cupfrii Armour's Tomato Bouillon

1 tablespoonful granulated gelatine

2 tablespoonfuls cold water

Directions for Preparing

Soak the gelatine in cold water

until it is dissolved, then add to

the tomato bouillon. Stir wel'

and pour into a mold previousl

dipped in water.

TOMATO SAUCE
1 cupful Armour's Tomato Bouillon

1 teaspoonful minced onion

1 tablespoonful flour

1 tablespoonful butter

'A teaspoonful salt

1 teaspoonful chopped parsley

Directions for Preparin

Brown the onion in the but

add the flour and thorou,

brown. Add the Tomato B
Ion and parsley. Cook un

thickens.



iUTWURST

Chop fine equal parts of beef,

veal and pork with a little of the

fat of each. Add salt, pepper,

onion and sweet marjoram to

taste. Add some bread crumbs

and mix thoroughly with a well

beaten egg. Wilt cabbage leaves

in hot water. In each leaf wrap

a small portion of the mixture,

tying it with a thread. Fry

brown in drippings, then place in

a pot with a little boiling water

and simmer two hours.

IDA MAY SALAD

M teaspoon Armour's Extract of Beef

1 lb. sweetbreads

1 pint water

1 tablespoonful granulated gelatine

13^ teaspoonfuls lemon juice

Directions for Preparing

Cook sweetbreads twenty min-

utes in a pint of water with salt

and pepper. Remove from water

and chiU and skin. Cut in cubes.

To the water in which sweet-

breads were boiled add gelatine

soaked in a little cold water,

lemon juice, and Beef Extract,

and strain. Add sweetbreads,

then mould and chill. Serve on

lettuce leaves with French Dress-

ing.

~>CKS (Special)

3 eggs

V/s cups darkest brown sugar

y^ cup butter

Yz cup cold water
1 teaspoonful soda

2]/2 cups flour (after sifting)

1 cup raisins, chopped
1 cup Bnglish walnut meats, chopped

Drop by teaspoonfuls on but-

tered tins two inches apart.



STRAWBERRY COCKTAIL
Mash one quart ofstrawberries.

Add the juice of an orange and a

lemon, two eupfuls of sugar and
five eupfuls of water. Stir well

and let stand two hours on Ice.

Then strain through a fine sieve

and then through a jelly bag.

Put this into tall glasses, add

three sliced strawberries to each

glass, a very little shaved ice,

and, if desired, a dash of rum or

sherry.

HUMPTY DUMPTY SALAD
Cook a sweetbread twenty min-

utes, in one pint of water, adding

to the water a bit of bay leaf,

a bit of mace and a little salt.

Chill and skin. Cut the sweet-

bread in small cubes. There

should be three-fourths of a cup.

Add an equal quantity of cucum-

ber cubes. Take the hot water

in which the sweetbread was

cooked, add one tablespoonful of

granulated gelatine soaked in one

tablespoonful of cold water. Then

add one and one-halfteaspoonfuls

of vinegar and one-fourth tea-

spoon of Armour's Extract of

Beef. Strain. Add sweetbread

and cucumbers. Mould and chiU.

Arrange on lettuce leaves and

serve with French Dressing.

To get a cork out of a bottle,

tie a long loop in a bit of twine

or small cord and insert it, hold-

ing the bottle so as to bring the

cork near the lower part of the

neck. Catch it in the loop, hold-

ing it stationary. It may then

be extracted with a cork screw.

A little alum added to stove

polish will help to keep the stove

bright and shining.
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.C products of prime beef, the average

infused as to the real uses of Extract

In reality there is vast difference

tly speaking Extract of Beef is an

1 all the rich flavor of the original

idking an excellent flavoring for Soups,

.ngs, etc., and lending savoriness and zest to

30luble Beef is prime, lean beef (fibre and all) pre-

,o a point which prepares it for absorption into the system,

^t little assistance from the digestive organs, which in the

and weak are unable to properly perform their functions.

Soluble Beef being entirely free from alcohol, narcotic or pre-

servative of any kind, may be taken freely and in copious draughts

without the slightest injury to the mental or physical organism,

and it imparts to the system the greatest amount of nutriment in a

form best suited to the enfeebled powers of digestion.

Soluble Beef is the ideal food, not only to restore the strength

of the convalescent or invalid, but to be taken regularly as a bracer

and tonic by those who are not and wish to keep from being ill.

Armour's Soluble Beef is made from Beef every ounce of

which has been inspected by United States Government In-

spectors.
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The flickering shadows come and go.

The nurse moves softly to and fro.

With skill a dainty dish prepares

To tempt the palate. Larger cares

Of loving service soothe and cheer

Encourage hope and banish fear.
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IP(n)ERIUIL=^I12
i^rBcsniprB© BEEF BROTH WITH OATMEAL

M teas'poonful Armour's Soluble Beef

1 cupful boiling water

1 tablespoonful oatmeal

Directions for Preparing

Cook the oatmeal until well

done. Dissolve the Soluble Beef

In boiling water and thin oatmeal

with broth. Season to taste.

WINE JELLY

A Nutritious and
Food (or Invalids

Appetizing

V4 teaspoohful Armour's Soluble Beef

U package gelatine

1 cup boiling -water

1 tablespoonful sugar

% cup cold water

H cup sherry wine

Juice of half a lemon

Directions for Preparing

Cover the gelatine with cold

water, and let stand 30 minutes

Dissolve the Soluble Beef and

sugar in hot water, and pour over

gelatine, stirring until dissolved.

Strain, and add wine and lemon

juice. Pour into a mold pre-

viously wet with cold water, and

stand away to harden. Serve

very cold.

BEEF TEA EGGNOG
One-eighth teaspoonful of Sol-

uble Beef, one-half cupful of hot

water, one tablespoonful of sugar,

one egg, one tablespoonful of

brandy, pinch of salt. Beat the

egg slightly, add the salt and

sugar. Dissolve the Soluble Beef

in the hot water, add to the egg

and strain. Mix thoroughly,

adding wine and serve.
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BEEF BROTH WITH EGG
a teaspoonM Armour's Soluble Beef
1 cupful boiling water
1 egg (well beaten)

Directions for Preparing

Dissolve the Soluble Beef in

boiling water. Let it stand until

sufficiently cool to turn over egg
without curdling. Season with

salt and serve with a slice of

delicately browned toast.

GRAPE JUICE AND SOLUBLE
BEEF

a teaspoonful Armour's Soluble Beef
M glass unfermented grape juice

a glass cold water
1 teaspoonful lemon juice

Directions for Preparing

AdJ water to the grape juice,

with one tablespoonful of crushed

ice. Then add lemon juice and

Beef Extract. Stir well and

TOAST WATER
For a Weak Stomach

!i teaspoonful Armour's Soluble Beef

Equal measures of stale and toasted

bread and boiling water salt

Directions for Preparing

Cut bread in quarter -inch

slices, put in pan, and dry thor-

oughly in a slow oven until crisp

and brown. Break in pieces.

Add water, first dissolving the

Soluble Beef in it. Let stand

one hour, strain through cheese-

cloth and season. This is often

beneficial in cases of extreme

nausea.

i^Ecsnrp;
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IP(Q)IFlLirL^IS
iK^rBcsniPE® KOOKERY KINKS

In making cake, if the oven

gets too hot, set a pan of cold

water in It.

Coax a jaded appetite by serv-

ing hot Tomato BoulUon as a first

course. A couple teaspoonfuls

of Armour's Tomato Bouillon

and boiling water.

Do not iron ribbons that have

been washed. Paste them, soak-

ing wet, against a clean board or

other smooth surface, rubbing

out all blisters with a clean cloth.

Leave them until perfectly dry.

They will have the appearance of

new ribbons.

A glass of vinegar put into the

water in which salt fish is soak-

ing wlU draw out most of the

salt.

To remove stains from the

hands, dampen them first in

water then rub them with tar-

taric acid or salts of lemon, as

you would with soap. Rinse

them and rub them dry.

Armour's Extract of Beef will

be found especially a valuable ad-

dition to all cheese dishes.

To get rid of red ants, wash

the shelves clean and while damp
rub fine salt on them quite thick-

ly. Let it remain on for a time,

and the ants will disappear.

Nearly every one knows the

value of asparagus as a diuretic.

Asparox is a combination of as-

paragus juice and beef. Try a

couple of teaspoonfuls in a cup

of hot water. It is a healthful

beverage.

To remove grease firom the

kitchen floor, immediately throw

over it some cold water. This

will harden it and keep it from

being absorbed into the wood.
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SAUCES FOR FISH AND MEATS
Appropriate Sauces for

Serving with—
Roast Beef

Tomato Catsup
Grated Horse-radish

Roast Mutton
Stewed Gooseberries

Roast Lamb
Mint Sauce

Roast Pork
Apple Sauce

Roast Turkey
Cranberry or Celery
Plum or Grape Sauce

Roast Chicken
Currant Jelly

Boiled Turkey
Oyster Sauce

Broiled Steak
Mushrooms—Fried Onions

Pigeon Pie

Mushroom Sauce
Roast Goose

Apple Sauce
Fried Salmon

Egg Sauce
Broiled Mackerel

Stewed Gooseberries
Boiled or Baked Fish

White Cream Sauce
Drawn Butter Sauce

TABLE OF PROPORTIONS
2 rounding or i even teaspoonfuls of

baking powder to 1 quart of flour

1 teaspoonful of flavoring extract to

1 quart custard

1 teaspoonful of soda to 1 pint sour

milk
1 teaspoonful^of Armour's Extract of

Beef to 1 quart hot water
1 teaspoonful of mixed herbs to 1

quart soup stock

1 teaspoonful soda to 1 cup molasses

M teaspoonful of Armour's Extract of

Beef to 1 cup hot water
1 teaspoonful of salt to 1 quart of

soup stock or 2 quarts of flour

1 tablespoonful of each chopped vege-

table to 1 quart soup stock

1 teaspoonful or more, to suit the

taste of Armour's Tomato Bouillon

1 teaspoonful or more, to suit the

taste, of Armour's Asparox

rp(Q)ipi3jiL=..^ii2
I^EBCDniPE©
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iF(0)rpiiJEL^i:K2
i^iB^nrp; SCOTCH WOODCOCK SALAD

1 cupful Euglish walnlit meats

% cupful celery

6 large olives

Cut up all with a knife, the celery

very fine, and turn over it the follow-

ing dressing

:

M teaspoontul Armour's Extract of

Beef

1 large tablespoonful butter

1 tablespoonful fiour

1 cupful of hot milk
1 cupful of cheese (cut fine)

i4 teaspoonful parsley (chopped)

H teaspoonful salt

Dash of paprika

Directions for Preparing

Put butter in a dish over hot

water. When melted stir in the

flour, then add hot milk, paprika,

parsley and salt. After stirring

this mixture until it has become

smooth, add Extract of Beef and

cheese. Stir until the cheese, is

dissolved.

Serve on lettuce leaves and

garnish with resetted radishes.

TABLE OF COMPARATIVE
PROPORTIONS

1 cup flour=Hlb.

1 cup liquid=i^ pint

1 cup solid butter=i4 lb.

1 cup granulated sugar— i4 lb.

1 cup pulverized sugar=^ lb.

IM cups powdered sugar=^ lb.

1 cup meal=M lb.

i tablespoonfuls of liquid=Ji cup=
1 wine glass=J4 gill

1 cup liquid=l gill

1 pint of milk or water=l lb.

1 heaping tablespoonful butter= }i

cup=2 oz

1 rounded tablespoonful butter=l oz.

Butter size of an egg=2 oz.=!i cup
1 tablespoonful liquid=V4 oz.

8 teaspoonfuls liquid=l oz.

9 large eggs or 10 medium sized ones

=llb.
1 heaping tablespoonful sugar=l oz.

2 rounded tablespoonfuls flour =
1 oz.

2 rounded tablespoonfuls coifee=:l oz,

12 tablespoonfuls dry material = 1

cupful
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TOMATO RAZZLE DAZZLE

Scrape out the tomato pulp,

leaving the shells, and fill with a

stuffing made from one table-

spoonful of chopped bacon, one-

halfcupful English walnut meats,

chopped, four tablespoonfuls of

stale bread crumbs, one teaspoon-

ful minced parsley, a shred of

garlic, one teaspoonful of lemon

juice and one teaspoonful of finely

minced onion.

Set the tomatoes in a baking

dish, cover with buttered bread

crumbs and bake untU chestnut

brown in color. Just before

sending to the table, squeeze over

them the juice of one lemon.

MEASURING HINTS

A cupful of liquid means all the cup
vpill hold

A spoonful of liquid is all the spoon

will hold

Salt, flour, seasonings, spices, butter

and all solids are measured level

To measure a level spoonful, dip the

spoon into the dry material, taking

up a heaping spoonful, then level it

off even with the edge of the spoon
with a knife

To measure a part of a spoonful, cut

lengthwise of the spoon for the half

and crosswise for the quarter.

A tablespoonful of butter melted

should be measured before melting

A tablespoonful of melted butter

should be measured after being

melted

Measure a cupful of cream whipped
before it is whipped

Measure a cupful of whipped cream
after it is whipped

Always sift flour, salt, baking powder,

spices, powdered sugar and soda

before measuring. If measured in

a. solid state before sifting much
more than the quantity called for

will be used

IFCQ)IPIUIL=Am2
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ip(n)iFurL.^i^
SCOUSE

Peel and slice very thin several

potatoes. Slice thin cold roast

beef and Spanish or large dried

onions. In the bottom of a

large baking pan put first a layer

of potatoes, then a layer of meat

and then onions. Add plenty of

salt and pepper between the

layers. Again alternate layers

of each until the pan is fuU. Fill

the pan half fuU of water, adding

any left-over gravy that may be

at hand. Sprinkle flour over the

top and bake until the potatoes

are soft all the way through and

brown on top. Eat while very

hot.

MIXING HINTS
When the recipe says to " stir " a

mixture it means to stir it round
and round, blending the materials

and gradually increasing the circle.

" Beating " means to mix over and
over. Always let the bowl of the

spoon touch the bottom of the mix-

ing bowl and carry the mixture

across to the opposite side. Repeat
this until all of the air-cells possible

have been incorporated with the

mass
"Folding" or ''cutting" means to

turn the mixture over, cut down
and lift up, folding the mass so as

just to blend the materials but not

break the air-cells

KOOKERY KINKS

Rub the broiler lightly with a

clove of garlic before putting in a

steak to broil. Rub the pan in

the same way if the steak is to

be pan-broiled.

Gravy from a roast of pork is

creamy and not appetizing in

appearance. Use a little of

Armour's Extract of Beef and a

rich brown color may be obtained.
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KOOKERY KINKS

Fish may be scaled more
quickly if dipped in boiling water

for a moment.
When cookjng potatoes or

vegetables of any kind, a granite

pan containing canned vegetables

or left-overs which merely need

to be warmed, may be set over

the top of the kettle. This means
quite a saving of gas in the long

run.

A weU-beaten white of egg

added to mashed potatoes, whip-

ping the potato hard before serv-

ing, will add to the looks and

taste of the dish.

AU soups are improved by

adding Armour's Extract of Beef,

even if you use your own stock.

Do not wash meats in water—
wipe them with a wet cloth.

The whites of eggs will whip

more readily if a pinch of salt is

added to them. If the eggs are

placed in cold water for a. time

before being broken, they will

whip easily.

To prevent milk or cream from

curdling when used in combina-

tion with tomato, add a bit of

bicarbonate of soda before they

are mixed.

A small quantity ofbicarbonate

of soda, stirred into mUk or

cream, will keep it from souring

in hot weather.

When you are hungry and have

no time to prepare a lunch, spread

a, bit of Armour's Extract of

Beef on a. cracker or piece of

bread. It tastes good and sat-

isfies.

In mixing liquids with solids,

add the liquid to the solid by de-

grees. They will blend more

readily.
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KOOKERY KINKS

To get the meats of pecan

nuts whole, soak the pecans over

night in water. Next morning

crack them on the end. The

meats will come out without

breaking.

Slices of lemon, skin and all,

eaten with sugar or salt, will kill

the odor of onions on the breath.

If you have no ice, and wish

custards, gelatines, etc., to "set"

in a hurry, cover the mold with

a dish and place it under the

hydrant, allowing the cold water

to run over it.

If the cream seems too thin to

whip, place the >.'ish containing

it in another dish of cold water,

leaving it there until it is well

chilled. Then put it into a pan

of hot water. It will whip with-

out difficulty.

An egg, well beaten, added to

rhubarb pies, will thicken the

rhubarb and improve the taste.

If not convenient to make and

serve soup as a first course, pre-

pare bouillon made from Ar-

mour's Tomato BouUlon. It is

easy to make and it's delicious.

To preserve the color of green

vegetables, put them on to cook

in boiling water with a pinch of

soda ; or, keep the cover off the

kettle while boiling them.

If a vegetable or cereal burns,

plunge the vessel containing the

burned mass into cold water and

allow it to remain for a few min-

utes before pouring the contents

into another pan. This will do

away almost entirely with the

burned taste which is so dis-

agreeable.

Try mixing ginger cookies with

cold coffee instead of water.
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KOOKERY KINKS

If you use too much salt by
mistake, add a trifle of sugar or

of vinegar, according to the dish.

This will counteract the salty

taste.

If potatoes are boiled in salted

water for ten minutes, then put
into the oven, they wiU bake
more quickly. The boiUng water

will heat them through more rap-

idly than if they were placed cold

in the oven.

Don't worry about gravy. If

none is at hand make some with

Armour's Extract of Beef, water,

butter and flour, seasoned with

salt and pepper.

Save the waste pieces, rind and
core of pineapples. Add to them
one cupful of sugar, two cupfuls

of water and the rind of one-

quarter of an orange. Boil until

sirupy. Strain through a vege-

table press. Use this sirup for

flavoring, or pour it over fruit

salad, or bananas and oranges

cut up together.

When ice is not to be had, half

fill a large, flat-bottomed bowl of

earthenware or graniteware with

cold water. Set in this the

vessels containing milk, butter,

sauces, etc. Cover with napkins

which dip down into the water,

and set the whole thing in a

draft. Evaporation will keep

everything sweet and cool.

Melons may be chilled in mid-

summer by wrapping them about

with a burlap sack, saturating

this with water and KEEPING
IT WELL SATURATED, and

placing it in the direct rays of

the sun for a time. Evaporation

does the work.

iPcDrpiuiL:^]^
I^ECSniPE©
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m^iBcsnrpE© KOOKERY KINKS

When tired and exhausted

drihkacupof hot beef tea. Just

one-quarter teaspoonfulArmour's

Extract ofBeefg-nd boiling water.

It's stimulating and invigorating.

Always cook vegetables grown

above ground in salted water,

those which grow beneath the

surface in fresh water.

If a cream pie or meringue is

set at once into a cold place it is

apt to become watery. Keep it

in the kitchen until it is cool.

For the sake of variety in cook-

ing hash or croquettes made of

left-overs, chop a few pieces of

bread with the meat and potatoes,

and add a little of Armour's Ex-

tract of Beef.

If salt is put in the flour

before it is wet, lumps will be

avoided in mixing the batter.

On cold winter nights bread is

likely to refuse to rise. Spread

newspapers in a large pan. Put

the bread sponge in a large bowl

and set it in the pan, covering it

with newspapers. Then set the

whole thing in a closed cupboard.

The bread will be as light in the

morning as in hot weather.

Cream that is too thin to whip

may be made to do so by adding

the unbeaten white of an egg be-

fore beginning to whip it.

All glassware, lamp chimneys

and window glass may be pol-

ished better if washed in hot,

clean soapsuds and wiped dry

without rinsing.

Don't worry if taken unawares

by friends who come in about

lunch time. " Popular Recipes
"

wiU enable you to quickly pre-

pare a delicious and appetizing

lunch.
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KOOKERY KINKS

Use a large sponge for general

house cleaning instead of a cloth

or brush. It gets a good grip on
the dirt and is not so sloppy.

If the white porcelain of the

sink becomes stained, wet it and
sprinkle chloride of lime into it.

Let stand about half an hour and
it win become white.

Fruit cake recipes usually call

for dried currants. These are

hard and lack flavor. Try using

an equal measure of chopped

prunes. They hold moisture and
impart a delicious flavor to the

cake.

White lead mends china. Keep
a pot of it at hand, and as soon as

a dish is broken daub the cracked

pieces with the white lead, using

a match to put it on. Press the

edges firmly together and put

away for two or three weeks to

harden. After a. week remove

the extra lead sticking to the

outside, but do not use the dish

until perfectly hardened.

Before tacking down linoleum,

let it lie in place and be walked

on for a few days. This will

make it lie perfectly smooth.

If boiled eggs are to be sliced,

put them over the fire in cold

water and let them remain fif-

teen minutes after the water

begins to boil. Let them cool

in the same water. If they are

cooled by dropping them into

cold water they will not slice

smoothly.

To prevent fruit pies from boil-

ing over while baking, add a

tablespoonful of cornstarch to the

fruit. Sweeten the fruit to taste,

add cornstarch and heat before

adding the crust.
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